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By CLALDE CHERYS, of these gowns would have been pro-

HEN the ultra exclusive Pari- I nounced  evening  dresses by our
. slan women are preparing | mothers, but not by our great-
; { ! for the Trouville-Deauville great-grandmothers, who themselves

searon they invarlably bring  wore decollete corsages in the daytime,

" out their choicest furs, Agd this at [ The slecves of the elaborate afternoon
! midsummner, l

] | From a logical point of view this| skimpy that they hardly deserve to
' peculiarfty  cannot be  explained, but .1m called sleeves at all,  In many cases |
| happily we do pot as yet demand strict "the corsages of garden party and race
f logic from women, Putting the ques- gowns do not have the pointed back

muslin embroidered in the open work newest race gowns created by a very |
style. Next month
style of costume very much in evi- ' PPaix. It is destined to be worn dur- |
dence at Trouville and at the Deauville | ing the Deauville race week, and it will

we shall find ihl"il.lmuun dressmuker In the Rue de Iul

[parent and the clinging robe under-
neath was made of oyster white satin, |
the skirt being arranged
lonable two gier style,

You will notice that the sleeves of | selves felt in Farig of late and espec

the lace mantie are exaggeratedly short

|at all.  Very long gloves in a delicate

[

in the msh-lupml\ in detail of

| shade of pale gray suede were to ac- |

company the dresgs, The mousmee
shown In this sketch 12 one of the novel- |

frnm the dress,
Similar sashes are tied In large hows

directly in front, rather high to give a

gash |
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Since (%e bheginning of this season T For black and white, with all the half
hn-- had occaslon more than once to, tones that follow In their train, make

the various color,
scheme egases which have made them-

of the wonderful changes which have

gown of to-day are so short and 80 and that the satin sleeves do not show | heen Introduced jm., the world of art

by thay .\1rmrnlmon artist 1
Bakst the magician, the lconoclast. 1

spoke of him in connection with the

ally pwrey Heardsley silhouette,

woon Bakst White decorations,

‘very great demands on those who adopt
them permanently, There are certain
women who naturally suggest au Au-
Princess G.
de Lucinge, for example, 18 one of them,
and she goes in largely for black and
Rhe s tall and has
an exquisitely gracefiil *Ngure, which is
s#0 slender that it recalls a drooping
lily. At the opera | have often seen her

| Russian ballet season and agaln in con-  gowned entirely in clinging black with
nection with Gabriele d'Annunzio’s “La a long rope of matchless pearls as her

Cns with distressing results,

l tion of logic aside, it is undeniable that and front effect which is pecullar to | tjes of the year. It is made in many |
i there alfe certiin furs which look their | the evening dresses of to-day, but are different  materials, such as  painted
| best in the summer months; for ex- made round on the shoulders, quite | Rauze,  embroidered  chiffon, mirror
re | ample, white, gray and biue fox, and{in the style of certain 1830 ROWNS. | velvet, supple satin, &c. There is a
! of course ermine, which is essentially  White fox stoles and borders are freely | goftly folded walstband which circles
| a summer fur Thizs year there is used 1n conjunction with such robes (ha frorm without ecompressing 1t and
' a craze for white and pale gray foX as these, A quaint  but e:oeodlnxly'uw large bows are @8 A rule cleverly
| In conjunction with dainty gowns com- | pleturesque  idea. [«tiffened with invisible wires, for it I
!I posed of white tulle, chiffon or fine| 1 have sketched this week one of tho.m.m.,.m” that they should stand out
\
f
|
|
1

races. certalnly score a success, for It is as |
The exclusive models now being | charming as it is original. The coat
) I created by the leading dressmakers for was made of very fine black lace and

! the seasons at the fashionable seaside
| resorts present several novel features. | jmousmen
In the first place the greater number|yelvet,

bordered with gray fox, while the big
sash was In black mirror
The coat was quite tras-
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Flounced dress of ivory white India muslin. White tulle corsage.
Black velvet sash. The new short sleeves. One of the new
Leghorn hats wish gurned up brims

| slightly
these w

short waisted effect. Indeed
vide sushes have hecome so pojin-

| Russe™

lar In Paris that a great deal of liberty |

I= given for
vidual taste, long as the i=
wide, supple and handsome it can he
tled in any way that Is unexpected and
becoming,

In my second full lepgth gketeh vou
will find the newest sleeve for summer
dresses, those [ntended for
wear, be It understood,  You
that the sleeve s extremely short and
narrow and that it s untrimmed.

Thia model, also destined for Trou-
ville, was made of an exquisite plece of
| ivory white Indla muslin. The length
of silky stuff was brought from Delhl
by a lady in the sulte of the wife of
the present Viceroy of India, and ft is
g0 fine that the whole of {t could have
been passed throueh an ordinary ring.
In color it was a warm {vory and a very
artistic effect was obtained by the in-
troduction of pure white tulle on the
corsage. At the waist there wus n
cleverly arranged sash, with short ends,
of black mirror velvet.

The hat indicated in this sketch {8 one

the
=o

introduction of Indi-

sagh

of the very new shapes, The model was
made of leghorn and the wide brim
was turned up abruptly all round. For

trimming it had a high mount in black
and raven's wing hlue shades, This
particular shape s having much favor
just at present; It {s uncommon and
original in outline, but it cannot be =a‘d
that these shapes are universally bhe-
coming. .

OMPLETE change in the
nming of breakfasts lunchne

and dinners marks the we
managed home at this ison
of the year, just as the menus !
in all the great hotels with th r-
'rival of midsummer, The cold 1o,
with colored and monlded asplos, sulads,
fruits in Jellied forms and ezgs in the
|\'nrlr-us cold combinations, s now a
| feature of all the popular luncheon
rooms,
One of the secrets of Keeping conl
lier in regulating the diet to the season
Oddly enough, only a few persons prag

tise this rule in thelr homes.  Thar s

to gay. the great mass of housekerping
| women persist in the same roatine of
' roasts and soups, heavy desserts and
| vegetable dishes that really have no
;rin’hr to be on any but a winter bill
of fare.

Providence s kind to people in this
part of the world in making mid-
Jfummer a season of abundant vege-
tables and fruits, Fish also s vore
plentiful, Fish s an ideal sammer
food and can be substitated for meat
to great advantage Jdaring the warm
weeks, A broiled machkerel, a planked
bluefish, clam= and cralh meat In tne
various forms are to be preterred to the
heavy steaks and chops roasts and
grillg that have no place on the summer
tahle,

Jellled or cold soups are the only
kind that shanld be served in omid-
summer, Clam broth s light and de-
linh!fui expecially when ---ul while the
gtrained gumbos, when prepared deli-
cately, are refreshing and o 1, The
usge of feed raw  clams s one  of
the mistakes made Ly the averam
diner, for the reason that few persona
have formed the epicurcan habit of
omitting «ll condiments  hat little

lemon Juice,  The usual castom of dow-

ing this shellti=h with taasco, hoprses
radish and other sauces an immjury
to All the food that follows after, as
well as to the clams themselyes
Chicken is an ideal summer food, just
AX oranges seem to have been planned
for breakfast, Cold chicken can b
gorved in oa variety of forms and it
never loses itg savor,  As o salid it oas
in great favor, bhut there are anany who
object to mixed dishes in the warm
weather, It fs& o faet that in restiu-
rants mixed and dressed dishes are oot

w0 desirable as food that can be
at the table,

Chicken may be ereamed in a nimber
of appetizing ways,  With rice it s ad-
mirable. The young chickens now in
market should be used; cut
u® neatly as possible,  These 1ld
,be brought to a boll In eream, o pint
to each #mall chicken, A heaping tea-
spoon of flour ant butter, aceording to
taste, can be added, the mixture allowed
to simmer gently without deyving or
overdoing.  Freshly boiled rice may be
| added to the dish on which the chicken
is merved,

Jumbo squabs are now in market at
low prices.  There 18 no other way
which {8 s0 sulted to the cooking of this
bird as plain broiling between  grids,
rather than under gas,  With or with
out haeon, on well buttered,  freshily
made toast, there is no better summe:
[ dish,  lTeed oranges sliced may be sub-
| stituted for the usual currant jelly.
| A soud dish for the summer dinner

shont

afternoon
will see |

Misanelle,” To a certain extent, as
painted out in a recent article, Paris has -
lost {ts head over color schemes,

moment when an eclectie few were
genuinely  Interested in Leon Bakst's
work and were studying 1t closely
Iulgarfan color rage was thrust upon
The many
few were interested in
were pleased to call “Ballet

heard that
they

the
what
off and freely carpets
and curtains and dresses and flowers in
Viient Bulgari

purchased very

an eolorg, Of course the

result was a nightmare. Then Parls
recognized thapy the hulgarian  color

rage was utterly inartistic and immedi-

ately the capricions City of Light turned | picinke

completely rounmd and declared (n a lond

[' ®ole ornament,

+An
It unfortunately happened that at the ' affect In the same gown.

Ui

volee that nothing was possithle except

lack und white. And =0 we have en-
Joved o second, even a third, black and |
| white season,

But capricions Parle overlooked t.‘w]
fact that Whistler color schemes are!
oniy succeseful when carried out with!
knowleduee, Black and  white as aj
scheme (2 exauisite, but it spelis the |

i

plan-!

carved |

N squnres

word “danger
And at the mament Parisians are carry- |
ing It to excessg—and beyvond
ing women are talking ahout
Romaine Bropks's “Whistler schemes”
They are citing Henrl Hernstein, whose

house (& chlefly decorated in half tones ln

when catried to excess, |

Charme- !
Mrs. |

Black velvet carpets are the rage, and
the same may be sald of black satin!
curtains embroidered with white Japa-

storks and black Wedawood, for

and undoubtedly she
was the centre of admiration. But then
his I= a very special Parislan type.
ordinary woman would make no
The same
thing holde good all down the line,

A few weeks ago 1 spoke of a
Parisian who has black velvet carpets
and white bear rugs in her boudolr
und who frequently has a tall vase of

FEATURES OF AFTERNOON FROCKS IN PARIS

Revulsion in Dress and House Furnishing From Gorgeous Color Schemes to Plain Black and White—
This Latter Combination ‘ Has lts Pitfalls

blacrk Chinese porcelain  filled Wilh!
white lliles standing  on her writing
tuble, Here again we have a special

herself.

1 have gone into this subject at some
length because very many persons have
been led to suppose that black and

‘“hno- schemes of decoration are in-

safer than Leon Bakst
for example, and this
Black and white gowns are
dy, and the same

finitely color

gohemoes,

,always gafe and love

‘mn‘\' be sald of black and white hats,

furs, laces, &c. DBut when It comes tn
black and white house decorations the
danger signal must go up.

It seems very likely thar we shall find
next winter an admirable compromise
in working order. We shall have black,
white and gray backgrounds for screens
and curtalns, &c., of Leon Bakst colors,
and the result will be dellghtful.
Whether & woman is considering a din-
ner gown or a boudoir the fact remalns
the rame that a bold touch of tomato
el or lamingo pink thrown agalnst a
road background of halftones produces
fine effect, Agalnet such & background
a clever combination of tomato red and
Chinese blue would also be ldeal, but
the same shades wonld shriek at each

nesd other if seen In other surroundings
those who can procure it. In passing | This holds true of lettuce green and
T may say that Henri Bernstein is the fpaeple or of BEeyptian blue and orange.
proud possessor of a magniticeny col- | Everything depends on the background,
lection of black Wedgwaood as well as of Women of tp=day love to array them-
black oak. 8Bo gtrong a hold has this | selven 1n fragile robes of white tulle
Bew craze taken upon the Parisians that | hordered with white fox and to load
a famous portrait painter said to me | (heir necks with pearls, It s in a way
yesterday afternoon: Im white season, and all the white

“To-morrow morning we shal ﬂ“'-!"\l‘:'lhlng_ﬂ that are now most fashionahle
and find Paris decoruted with under- care expensive. | never remember hav-
takers' advertisements j ing seen so many necklaces and ropes

But seriously, it i= true thuat those | of pearls worn in the daytime as now;

who contemplate Whistler color schemes
for thelr houses or for their persons
onght to pause and reflect & moment,

« the orflinary flounder, very fresh and | dered  with  fincly  chopped chives or |
fleted for frving,  $here is a flavor | parsiey may be made at home with |
ta the American flounder prepared in | a pair of ordinary butter spankers, Lit-
this way thiat many prefer to the much tie sandwiches cut in triangles or cir-

The tilets should
or bhread eru

lish sole,

led in flour

lnuded Kt
e well rol

or both, and fried to a golden brown in
hot butter or bacon fat.  The use of
lurd does not better the taste of fish,

are able to utilize
cspecially when a large
2 muaterial s needed,

wiarm

although some conks
it to advantage,
amount of fryir

Frogs' legs a delleate
wealher food Obtained very fres
teaded, fricd to o good brown, nothir
s more delicious, principally for the
voare at their best in July
Tartar sauce 1deal
aveompananent, and a salad with
brown bread may be served,

The porgy = not alwavs appreciated
for the reason that its price is never
Ligh, but there is no sweeter tish and
it 18 one of the conveniently built fish
tor service,  The centre hone can be
temoved  entive and the flesh of the
Hsh is ready for s dressing of butter
amd lemon. With all fish watercress
shontld b served as o garnishing, or
f not obtainable ther paarsley  may
e usoed green things should
to the dee wrapped in o
apd must not e put upon
] * ix ready for the table,

are also

reason that the

ml Angust = s

Thesa
ber Kept close
1 L napkin
lish unti

Very fow home cooks essuy the ser-
viee of the little delicacies known as
hors doeuvrees, but they can be served

at home as well or hetter than in the
hotels, A= a tirst course dish for din-
ner, omitting both soup and clums, they
are admirable oceaslonally during these
aav= when the appetite requires some
wtgiving food

There are many kinds and sizes of
sgardines and they are prepared in vi-
rions wavs,  Anchovies eome in al! gorts
ol combinntions, used as a stufting for
olives and as a paste Salted nuts of
many kinds are sold at the Itallan con-
fectioners in a perfeciion never reached
heefar The bluck  walput and th
hickory nut ave the two varieties that
hive: been missing from the summer
musrket, bt will be hod short!ly

With these cucumbers, bhoets, pickles,
potato salads, chopped peppers and cel-
vry, olives, sHeed eggs and  chopped
cabibgize may b used Many of these
idd the tauches of brilllant calor which
mitke the hors d'euvree dish o jJoy to
the ey

pe fresh olives are a deliclous rel-
Ehe Biorgeon, which will soon e on
the stalls, secms made for the purpose
of adding tone to the dish, which is an

admirable first
repast

The targe tlat
the only kind
amd plain white

mure divisions

course for a company

partitioned dishes are
to use for this service
is the best color. The
the better, as it I8 al-
wiays possible to repeat a portion and
Bpeneral jardiniere  effect i8 better
when the dish is large,

All varieties  of surprises for this
courge are to be found In the small
foreign shops that abound in the elity,
Cockseombs in spiced sauee are a novs
clty,  Hpanish  pimentoes, bright red
and sweet, rather than hot, nre beau-
tral In color and good in lavor, There
re small shrimps and even tiny eels
In ol Carciofing, the small ones, and
a larger one called Greek artichoke, are
recent additlons to the list.

Tiny rolled balls of cream cheese pow-

the

|y
it
| fashlon In Paris,

1= a sort of mania with women of

And what a charm-

‘m»:l,\' feminine one!

LIGHTER ,FOODS FOR MI

Cold Dishes That Are Appetizing and Seasonable—Spicy
Morsels for a First Course
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DSUMMER

half
breads are

e

dollar are choica
used with the

small a® a
when brown
tfish pastes
When shrimps are coming
market as they are now it
prepare the paste rather
the cann«d fish,
pounded in
three ounces of
salt and ecavenne
Tarragon \vinegar,

fresh to
is well to
than
b a moriar
hutter,
and

with rwo

Y

molstened with

color schemes and they .-”..|"..|| type, & woman who understands how |
i best to exploit

Is a

using |
A pint of shrimps may |
or |
soned with |

Frizzled cevry covered with mavon-
nalse has an ariistie effect besides being
delicious!y erlsp. 1t s an art to curl
celery properly and some cooks never
seem to accomplish it as it takes so
much patience and time as well as a |
certain deft touch,

If these direciions are followed it
vannot fall.  Take a head of celery
und trim jt well, taking off all the

sound root,  Cut the stalks lengthwise
In four equal parts, washing well and
cutting each picce into small bits, two |
or three Inches long With a
very sharp knife pare the thin sides,
making five or six slits in smch piece,

starting from the top down and leaving
from one-half to three-fourths of an
inch uneut,

I'ut them in cold water with plgnty
of lee for two hours. They will cur) up
beautifully, resembling  orchids more
than anything else when covered with

vellow  mavonnaise and dusted  with
paprika.  They are very pretty, even
more 0 than the rose radishes that

some chefs make so cleverly,

Jalian boiled chestnuts are excellent |
for the hors d'wuvre dish, Wash the
nuts and eut the stem ends crosswise
=0 the shells may come off easily. Then
te the nuts In a napkin and boil them
until soft, but not HE o mike
them mushy Dress with fresh butter,
pepper, salt and some white Bordeaux
wine and et them get quHe cold.

Bolled English walnuts chopped with
chicken and placed on the inner crisp

=0 o=afl

leaves  of lettuce hearts are 4 new
e and at their best when the nuts
come fresh to the stores as they do In

ecarly autumn,  English walnut meats
pleked from the shells and soaked i1
lemon julce, salad oil or mayonnalse are
well liked

Chopped red cabbage with celery,
minced ham, onlons and capers make
A German delicacy, Celery seed may
be mixed In sparingly. Another robust
German tdbit {8 made from chopped
raw heef, young onlon, salted and
pressed between thin slices of buttered

bread, then cut in fancy shapes, very
small,
An ltallan “rainbow" dish is made

by cutting new carrots (the small ones),
turnips and new potatoes, with a Vege-
table scoop which erinkles the surface,
Into the shape of olives, Cook them
sepurately in bolling salted water. When
cold dress them with oll, vinegar and
a touch of garlic., ‘Then cut some
gherkins and cold beets in the same
shapes and pyramid the vegetables,
contrasting the colors,

A cool dining room effect s produced
by the removal of heavy glass and as
much silverwure as possible, The blue
and white Japanese china mukes an |
artistic chunge from the more costly ser-
vice, nnd the old Fnglish willow pattern,

|

small, |

Robe of oyster white satin, with novel coat of black lace, bordered

with gray fox fur. Large m
see when plain cold foods are served
There is a golng buck to the old stone
Jugs for the service of ice water, lemon-
ade and iced tea. All these things in

'which cold foods are served should be

1

kept !In the lower ice
or 80 hefore use.
It 18 best not to try

chest for an hour

to mould butter

ousmee sash in black velvet.
vin the summer. Serve it from a well
led dish and have ice served indivi-

dually. ‘The small melons now coming
{ #0 plentifully to the stalls, although not

yvet in best condition, make a cooling
first course for any hot day mea!
Sugar, salt pepper or ginger map b

Il:r-'vd as deslred.

=

Newest Fanc1es in Perfume<

N her gowns, her hats,
even her lingerie, a woman is more
or less subject to the decrees of
fashion: but when it comes to per-

fumes she can individualize to her heart's

| coritent

In France the more fastidious women
have perfumes, soaps and in fact all
toilet preparations mude to order In
America this happens less frequently,
for most American women are sitisiiod
with the “best seller” in perfumes, the
most popular face powder, and generally
a rather inferior soae while large sums
are spent for cold creams to remedy the

i harm done by the soap

|

Many people, particularly men, do
not care for heavy perfumes. Yer, with
Bret Harte, they usually agroe that there
is no sweeter or more womanly way for
a woman to portray herself than in the
use of a delicate scent

It would be absurd to suggest that all
women should have individual parfumes,
for that would be disastrous to the popular
scents and their makers, and then some
,of these perfumes are really exquisite
A suggestion that has been followed by
| many women f[or years is to select n

| favorite flower, and to wear it always,

not varying it with one's moods, and to
use an appropriate scent with it

When a woman decides upon a lower
for personal adornment it is not hard to
find a perfume to us= with it. Very often
the pure scent of a flower is too heavy or
too sweet to be quite pleasant, while a
bouguet which vaguely suggests the
ﬂownr is far more subtly attractive
At any perfumer's sample hottles of |

though a trifie heavier, is pleasant to | scent may be purchased for trial,

her shoes, '

Violets are tirst choice for the corsage
houquet for many, but a desirable vio !
perfume s the hardest of all scent= !
procure I ane s a lover of the viole
or of purple, a Hower used by a4 Now York
widow for the last six vears might he triad
This widow wears winter and summer, (o
and evening, u soft shower bhuneh of he
trope,  her  porfumaoes, powders wh
powders and soaps are all sconted alin
ahid though not as swesr as the naturad
fHower they suggest it

BwWeel ol come in profusion
eolors and are procurable at all se=nrs
of the yvour, so that they seetn 4 very
siritble salection, and there 1s no perfun e
urad leas generally, or mide more Jike 1
original flower than the scont of swact
peas. All the great perfumers make 1,
and it is a very lasting odor

Mignonatte = a flower little usel ve
it quaint and thoroughly feminine
Thore must be at loaat tifty scents on the
mirket that resemble its perfume

Goeraniums are certainly individuan, and
one Paris parfumer has a sceant that
not distinguishable from the live flower -
perfume

A Washington debutante appeared tw

'years ago with a corsage bouquet of
maiden hair fern, and no flowers She
tused a wood violet perfume that instant!y
mude one think of spring. She was o
first oriticised for her accentricity; late:
she was copied by many of her frlaud-'
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Look Your Best!

WRINKLES, FURROWS, HOLLOWS,
.KIN. COMPLEXION, BLEMISHES.
TOWUST summer Hates NOW on All
See Dl' ratt pers.mall) or write hin for
2 Broadway, New York,

e

e T




